
hand man and manager of all that is Emily 
Moon, Alex Olivier – quieter and more 
reserved, but every bit the gentleman.

I ask them to tell me the story of 
Emily Moon and how they came to 
create Simon’s Bar. They look at each 
other and Simon asks me, “How long 
have you got?” I can’t help but smile. 
“I had a company in Joburg and Mark 
suggested I retire to Plett and help him 
create this. Let’s just say I had an eight-
hour day in Joburg and came down 
here to work a 16-hour day... That’s one 
hell of a retirement!” Simon exclaims.

Alex continues, “It all began when 
Mark asked his father to take a look at  
a plot of land that was up for sale in Plett. 
On going to see it, he called Mark and 
simply said, ‘It’s the best-kept secret in 
Plett and you cannot let this opportunity 
pass you by.’ Thus, began Emily Moon.” 

“We bought a plot of land with two 
rooms, a little thatched-roof house and, 
next to the thatched-roof house, was  
a little bar area and a viewing platform,” 
explains Simon. 

They built the hotel and then set 
about creating a restaurant, primarily 
as a space where their guests could 

dine. But, Plett’s best-kept secret 
rapidly became big-time news. Soon, 
their only problem was dealing with the 
frustrations of people who desperately 
wanted to come and experience Emily 
Moon, but couldn’t get a booking. Simon 
explains, “We had this extra space and 
we didn’t know what to do with it, so  
we decided to build a bar – to create  
a space for people to just come and 
have a drink without needing to book.”

Alex goes on to tell me how they 
wanted to offer these casual passers-
by a form of casual dining. “Mark, 
Christine (Mark’s wife and partner)  
and Elize van der Merwe (their partner 
in Johannesburg) set about finding  
a solution and they came up with  
a pizza-bar concept, so our clients 
could have a bite to eat while they 
enjoyed their cocktails.”

I ask them about the decor and 
Simon answers proudly, “It was an 
Amatuli team effort. I’m just the person 
who puts their ideas into being...  
and then Mark comes and puts boat 
motors all over the walls.” We laugh 
and I enquire about the boat engines. 
“Mark became bored of the drive to and 

from the kids’ school in Grahamstown, 
so he got off the main route to PE and 
journeyed down the old road round the 
coast. He went to every single person 
in boating, asked what they had lying 
in their scrap yards and picked up all 
of these old boat engines... apparently 
there are three more on their way!”

As we continue to talk, the pizzas 
and cocktails begin to arrive. You 
don’t have to taste them to see how 
delicately thin and crisp the bases 
are. I immediately ask Alex how they 
perfected their recipe. “I was privileged 
enough to work with some of the best 
pizza makers in the world, thanks to 
my previous job, so I knew to start by 
using the right flour. Then we needed to 
develop the tomato base, for which we 
use raw tomatoes rather than cooked – 
they’re more acidic and break through 
the richness of the cheese better.”

Alex trained at Silwood Kitchen and 
then worked professionally as a chef 
for a number of years, before moving 
into a general-management position 
at Doppio Zero. “I visited Emily Moon 
and Simon and Mark sat me down at 
this beautiful table surrounded by fairy-lit 

By the light
Framed by the iridescent bow oF the 
bitou river, opulent mountain vistas 
and a skyline that seems to never 
end, emily moon is every bit a slice 
oF paradise. in Fact, it has become 
renowned as one oF south aFrica’s 
most romantic restaurants. but,  
that’s a title that brought with it  
a Five-month waiting list and a need  
to oFFer patrons an alternative...

By KATE LIQUORISH Recipes by ALEX OLIVIER  
Photographs by GRACE HARRISON 

Simon’s Bar, set just 
above Emily Moon, 
boasts the same 
spectacular views 
and gorgeously 
eclectic decor 
synonymous with 

Amatuli Artefacts, but offers  
a different ambience. It’s relaxed 
and quirky – a menagerie of 
speed-boat engines, gorgeous 
Indian- and African woodwork, 
bespoke, framed butterflies 
and a picture of a man looking 
every bit the legend under a sign 
bearing his name, the name of 
the bar.

Simon’s Bar is named after Mark 
Valentine’s father, Simon Valentine, as 
an ode to the man who helped his son’s 
dreams come true; for it was Simon who 
brought Mark’s design conceptions to 
life in building Emily Moon and who has 
helped to run it for the last 10 years. 

Simon is quite the character – I’ve been 
sitting next to him for 10 minutes and 
I’ve already laughed out loud five times. 
Opposite him sits the Valentines’ right-

Simon Valentine

of the m
oon

108    DECEMBER 2015 foodandhome.co.za DECEMBER 2015 109

PIZZA AND COCKTAILS



trees, candles and the view over the river 
and asked me how much I wanted...” 
He and Simon roar with laughter. “It was 
impossible to resist.”

I take a bite of the Indian ratatouille 
pizza with home-made paneer and 
aubergine crisps. It’s so subtle and 
wonderfully vibrant. I ask Alex about the 
unusual toppings. “Emily Moon is an 
exceptional place, so our pizzas needed 
to be unique and special. We looked at 
different styles of pizza that best reflect 
who we are... there are so many pizza 
places in Plett that we needed to make 
Simon’s Bar remarkable.” Then he smiles 
and adds, “You’ll never find a Hawaiian  
or a margarita on our menu.” I take a sip 
of my raspberry and rose spritzer and 
it bursts with flavour. It’s so beautifully 
refreshing and perfectly paired with the 
subtle spice of the pizza. The cocktails 
here completely mirror the environment 
– they’re exotic and refreshing with a 
touch of romance to their look and taste. 
Alex smiles and affirms my admiration:  
“We wanted our cocktails to be 
distinctive and beautiful, so we use  
only the best ingredients.”

As I immerse myself in the other pizzas 
and cocktails, trying to decide which 
is my favourite, Simon excuses himself 
as he needs to attend to some long-
standing guests who’ve popped in for 
a surprise visit. He hugs me goodbye 
before greeting them like old friends.

The light is beginning to change and 
Alex suggests a walk to experience the 
sunset as the candles and lights come to  

life. It’s absolutely breathtaking; unlike any 
view in Plett. We stop to take it all in and 
Alex shares their secret: “Walking here  
is like discovering a hidden treasure –  
at every turn there’s a candlelit corner 
and a slice of the view. Even if there was 
only one table in the whole restaurant, 
you’d still feel warm and welcome, 
because the fires are always burning,  
the candles are always lit and the 
panorama is always spectacular...”  
That’s their true gift: creating the  
perfect ambience.
Simon’s Bar at Emily Moon, 
Rietvlei Road, Plettenberg Bay; 
044-501-2500; emilymoon.co.za

Pizza dough
Makes two 30cm bases EASY 4 hrs 

THE FLAVOUR COMBINATIONS 
400g ‘00’ flour + extra, to dust
3g salt 
2g fresh wet yeast 
2,5ml (½ tsp) extra virgin olive oil
50ml warm water  

HOW TO DO IT
1 Sift the flour and salt onto a clean work 
surface and make a well in the centre. 
2 In a jug, mix together the yeast, olive oil 
and water and leave for a few minutes. 
Pour into the well in the flour and bring the 
flour in gradually from the sides, swirling 
it into the liquid. Keep mixing and, when 
it all starts to come together, work the 
remaining flour in with your clean, flour-

dusted hands. Knead until you have  
a smooth, springy dough.
3 Place the ball of dough in a large  
flour-dusted bowl and flour the top of it. 
Cover with a damp cloth and place in  
a warm room until the dough has doubled  
in size, about 30 minutes. Divide the 
dough in half (this should be two 180g 
balls) and refrigerate to rest, 3 hours.  
4 Transfer the dough to a dusted surface 
and knead it around a bit to push the 
air out with your hands – this is called 
knocking back the dough. Then, using 
a rolling pin, roll out the dough to 0,2cm 
thickness and cut into 30cm rounds using 
a pizza cutter. Your bases are ready. 

Tomato pizza- 
base sauce 
Serves about 2  EASY 10 mins 

THE FLAVOUR COMBINATIONS
200g fresh tomatoes 
small handful fresh basil leaves
salt, to taste
200g pomodoro tomatoes, drained 
and peeled
30ml (2 tbsp) extra virgin olive oil 

HOW TO DO IT
1 Blanch the fresh tomatoes in boiling 
water, 2 minutes. Drain and peel.  
2 Place the tomatoes, basil, salt 
and pomodoro tomatoes in a food 
processor and blend roughly. Slowly 
add the olive oil, while the motor is 
running, until fully incorporated. 
3 Divide the sauce into 60ml (¼ cup) 
portions for the pizza bases. 

Honey-thyme 
butternut and 
creamed-spinach pizza
PAIR WITH... Kuhestan lemongrass  
and ginger spritzer
Makes 1 pizza EASY 1 hr

THE FLAVOUR COMBINATIONS
HONEY-THYME BUTTERNUT
100g butternut, peeled and cut  
into thumb-sized pieces 
5ml (1 tsp) fresh thyme, chopped
15ml (1 tbsp) honey 
pinch salt, to taste 

CREAMED-SPINACH SAUCE
1 small onion, peeled and  
diced
oil, to fry 
50ml fresh cream 
2,5ml (½ tsp) ground nutmeg 
100g spinach, washed and  
stalks removed 

180g pizza dough (see recipe on 
page 110)
150g mozzarella, grated 
1 egg  

HOW TO DO IT
1 For the butternut, preheat the oven 
to 180˚C. place the butternut pieces 
in a small oven dish. Top with the 
thyme, honey and salt and cook in the 
preheated oven until soft and slightly 
golden, 35 – 40 minutes.  
2 For the creamed-spinach sauce, fry 
off the onion in a little oil in a saucepan 
over medium heat until soft but 
translucent, about 4 minutes. Add the 
cream, bring to a boil then remove from 
heat and add the nutmeg. 
3 Blanch the spinach for 1 minute in 
salted, boiling water. Drain, blend until 
smooth then add to the cream mixture 
and mix to combine.  

4 Prepare your pizza oven – it should 
be really hot, from 350˚C – 400˚C.  
The oven must be white inside. If you 
do not have a pizza oven, preheat the 
oven to 220˚C. 
5 Roll out and size the dough. Add  
a ladle of the creamed spinach sauce 
and spread onto the pizza base, leaving 
about 1,5cm around the edge. Scatter 
the butternut and mozzarella evenly over 

Indian ratatouille pizza (recipe on page 112)

Alex Olivier

110    DECEMBER 2015 foodandhome.co.za DECEMBER 2015 111

PIZZA AND COCKTAILS



the pizza. Bake in the pizza oven, about 
3 minutes, or normal oven for 15 minutes 
until the base starts to crisp. Remove 
from oven and crack the egg in the 
middle of the pizza. Return to the oven  
for 1 minute, or until the egg is cooked  
to your liking. 

Indian ratatouille pizza 
PAIR WITH... Kuhestan raspberry & 
rose cocktail
Makes 1 pizza EASY 45 mins + 3 hrs, 
to drain

THE FLAVOUR COMBINATIONS
PANEER 
250ml (1 cup) milk 
10ml (2 tsp) lemon juice 
5ml (1 tsp) salt 

3 baby aubergines
2 baby marrows
2 red peppers
3 tomatoes, blanched and peeled 
1 onions, peeled 
3 garlic cloves, peeled
large handful fresh basil 
oil, to fry and deep-fry
salt and freshly ground black 
pepper, to taste 
5ml (1 tsp) coriander seeds
5ml (1 tsp) cumin seeds 
5ml (1 tsp) garam masala 
5ml (1 tsp) ground ginger 
5ml (1 tsp) ground turmeric 

180g pizza dough (see 
recipe on page 110)
150g mozzarella, grated 

micro leaves, to garnish 

HOW TO DO IT
1 For the paneer, place 
the milk in a saucepan and 
scald until the milk reaches 
about 80°C. Add the lemon 
juice and salt and stir for 2 
minutes. Remove from heat 
and allow to rest, 2 minutes. 
Pour the mixture into  
a strainer lined with muslin 
cloth  and refrigerate to 
drain, 3 hours.  
2 Prepare your pizza oven – 
it should be really hot, from 
350˚C – 400˚C. The oven 

must be white inside. If you do  not have 
a pizza oven, preheat the oven to 220˚C. 
3 For the ratatouille base, roughly chop 
up 1 baby aubergine, 1 baby marrow, 1  
pepper, 2 tomatoes, ½ the onion, 2 
garlic cloves and the basil. Place in  
a pot and cook over medium heat with 
a little oil until soft, 5 – 8 minutes. Place  
in a food processor and blend until 
smooth. Season to taste. 
4 For the Indian ratatouille topping, 
chop 1 baby aubergine, 1 baby marrow,  
1 pepper, 1 tomato and ½ the onion 
into 2cm blocks. Place the ingredients, 
along with the remaining garlic clove, 
in a pan and sauté in a little oil over 
medium heat with the coriander seeds, 
cumin seeds, garam masala, ginger 
and turmeric until soft and the spices 
are cooked, about 3 minutes.    
5 For the aubergine chips, slice the 
remaining aubergine on a mandoline as 
thinly as you can. Heat the oil in a deep-
fryer or deep pot to 140°C and fry the 
aubergine slices until crispy and golden 
in colour. Remove with a slotted spoon 
and drain on paper towel.
6 For the pizza, roll out and size the 
dough. Ladle and spread the ratatouille 
base onto the pizza, leaving about 
1,5cm around the edge. Sprinkle over 
the mozzarella cheese covering the 
ratatouille base sauce. Spread the 

Indian ratatouille topping over the top 
and bake in the pizza oven, about 3 
minutes, or normal oven for 15 minutes 
until the base starts to crisp. Once  
done, crumble over the paneer and  
top with aubergine chips. Garnish  
with micro leaves. 

Mozambican 
prawn pizza 
PAIR WITH... Pineapple mint caipirinha
Makes 1 pizza EASY 45 mins

THE FLAVOUR COMBINATIONS
PREGO SAUCE 
30ml (2 tbsp) sunflower oil
50g onion, peeled and diced 
2 garlic cloves, peeled and diced 
20g red peppers, roasted in a 200˚C 
oven for 10 minutes and diced 
250ml (1 cup) red wine 
20ml (4 tsp) white wine vinegar 
100g whole peeled tomatoes   
5ml (1 tsp) chilli flakes 
15ml (1 tbsp) treacle sugar
salt and freshly ground black 
pepper, to taste

100g prawns, cleaned
50g butter
5ml (1 tsp) chilli flakes 
5ml (1 tsp) lemon juice
4 garlic heads, roasted in a 200˚C 
oven until dark brown, 15 minutes
180g pizza dough (see recipe on 
page 110)
60ml (¼ cup) tomato pizza-base 
sauce (see recipe on page 110)
150g mozzarella, grated 
25g spring onions, chopped 
50g prego sauce 

HOW TO DO IT
1 Prepare your pizza oven – it should 
be really hot, from 350˚C – 400˚C. The 
oven must be white inside. If you do  
not have a pizza oven, preheat the oven 
to 220˚C.
2 For the prego sauce, heat the 
sunflower oil in a frying pan over low 
heat, add the onions and diced garlic 
and sauté until golden. Add the red 
peppers, red wine and vinegar and 
stir to combine. Add the tomatoes and 
5ml (1 tsp) chilli flakes and simmer over 
low heat, 5 minutes. Add the sugar 

and season to taste. Blend everything 
together in a food processor.  
3 Sauté the prawns in a frying pan  
over medium heat with the butter,  
5ml (1 tsp) chilli flakes and lemon 
juice until just under-cooked, about 5 
minutes. Remove from heat and  
deshell the prawns (keep 1 prawn 
whole, to garnish). Season to taste.
4 Peel the roasted garlic. Roll out and 
size the dough. Ladle and spread the 
tomato pizza-base sauce onto the 
pizza, leaving about 1,5cm around the 
edge. Scatter the mozzarella cheese 
over the pizza, covering the tomato 
base. Spread the prawns, roasted garlic 
and spring onions evenly around the 
pizza and bake in the pizza oven, about 3  
minutes, or normal oven for 15 minutes 
until the base starts to crisp. Once done, 
drizzle the prego sauce over the pizza 
and top with a prawn to serve.

The bomb pizza 
PAIR WITH... Very berry  
frozen margarita 
Makes 1 pizza EASY 10 mins

THE FLAVOUR COMBINATIONS
180g pizza dough (see recipe on 
page 110)
60ml (¼ cup) tomato pizza-base 
sauce (see recipe on page 110)
30g prego sauce (see recipe 
alongside)
150g mozzarella, grated
100g cheese grillers, sliced
40g Camembert, thinly sliced  
50g tomato-chilli jam 

micro leaves, to garnish

HOW TO DO IT
1 Prepare your pizza oven – it should 
be really hot, from 350˚C – 400˚C. The 
oven must be white inside. If you do  
not have a pizza oven, preheat the oven 
to 220˚C.
2 Roll out and size the dough.
3 In a bowl, mix the tomato pizza-base 
sauce with the prego sauce. Ladle and 
spread the new mixture onto the pizza, 
leaving about 1,5cm around the edge. 
Scatter over the mozzarella cheese. 
Spread over the cheese grillers and bake 
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in the pizza oven, about 3 minutes, or 
normal oven for 15 minutes until the base 
starts to crisp. Once done, cut the pizza 
and spread the Camembert on the top 
with a small dollop of chilli jam on each 
cheese slice. Garnish with micro leaves.

Puttanesca pizza 
PAIR WITH... Absolut cranberry
Makes 1 pizza EASY 5 mins

THE FLAVOUR COMBINATIONS
180g pizza dough (see recipe on 
page 110)
60ml (¼ cup) tomato pizza- 
base sauce (see recipe on page 110)
150g mozzarella, grated 
50g white anchovies, halved 
50g pitted mixed olives, chopped
20g capers 

olive oil, to drizzle
5 garlic cloves, roasted in a 180°C 
oven for 30 minutes and peeled,  
to garnish
fresh rocket, to garnish 

HOW TO DO IT
1 Prepare your pizza oven – it should be 
really hot, from 350˚C – 400˚C. The oven 
must be white inside. If you do not have  
a pizza oven, preheat the oven to 220˚C.
2 Roll out and size the dough. Ladle and 
spread the tomato pizza-base sauce onto 
the pizza, leaving about 1,5cm around the 
edge. Scatter over the mozzarella. Spread 
the anchovie fillets over evenly. Next, 
scatter over the olives, capers. Bake in the 
pizza oven, about 3 minutes, or normal 
oven for 15 minutes until the base starts to 
crisp. Once done, serve drizzled with olive 
oil. Garnish with roasted garlic and rocket.

Maureen Nozulu
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